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The  mailhag  this  morning  is  a  good  indication  that  Christmas  isn't  far 
away.    Hien  so  many  people  "begin  writing  for  Christmas  ideas — menus  a-nd  holiday 
recSipes  and  so  on — well,  that's  a  pretty  sure  sign  to  me  that  the  twenty-fifth 
of  Decemher  is  approaching  fast. 

All  these  friends  who  want  Christmas  ideas  had  "better  keep  a  sharp  pencil 
near  the  radio  this  week,  ready  to  jot  down  suggestions.    For  oxamplo,  tomorrow 
we're  going  to  talk  over  some  especially  good  ways  to  use  nuts.    If  you  have  some 
nut  trees  on  your  farm,  or  if  you  enjoy  nut  confections,  these  ideas  may  come  in 
handy.    Then  on  Friday,  we'll  talk  over  last-minute  hom.emadc  gifts.    You  may 
want  to  take  down  some  notes  on  that  day  also.    Even  today — yes,  in  just  a 
minute  or  two —  you  may  want  your  pencil  to  write  the  holiday  reccipe  I'n  going 
to  send  over  the  air  in  answer  to  o.  recent  letter.    So  now  I'll  "be  getting  out 
these  letters  while  you  get  out  your  pencil.    Then  we'll  "both  "be  ready. 

The  first  letter  I  find  in  the  "bag  here  is  from  a  Wisconsin  lady  and 
it  inquires  a"bout  good  holiday  cookies.    This  lady  saj^s:     "Dear  Aujit  Sammy: 
Will  you  sv^gest  some  little  cookies  or  cakes  that  wou.ld  be  suita"ble  for  a 
Christmas  "box.     I'd  like  some  especially  delicious  ones,  that  would  keep  well 
and  aren't  too  difficult  to  make." 

That  Wisconsin  lady  is  likely  to  start  something,  asking  a  talkative 
soul  lil^.e  your  Aunt  Sarpjiy  ahout  cookies.    If  I  should  start  telling  you  ahout 
all  the  good  cookies  I  have  known,  well,  Christmas  might  come  and  go  "before  we 
reached  the  end  of  our  conversation.    Almost  every  housekeeper  I  know  has  some 
special  pet  cookie  receipes.    My  own  files  "oulge  with  them.    But  let's  confine 
ourselves  today  to  cookies  that  are  especially  suitable  to  giving  away — those 
that  will  stand  travel  end  keep  well.    Tha,t  rules  out  all  delicate,  thin,  or 
brittle  cookies  that  break  easily.    It  also  rules  out  sticky  cookies  or  those  that 
contain  a  lot  of  fat.    Little  firm  cookies  made  with  spices,  with  dried  fruit,  or 
with  honey  or  molasses — they're  the  Icind  that  make  the  best  gift. 

Now  then,  here's  a  good  receipe  for  drop  cookies  that  will  travel  well  and 
keep  well,  a  recipe  made  with  dried  frxiits,  spices  and  nuts.    Nine  ingredients. 

Here  they  are:  1  tea-spoon  of  cinnamon 

1  cup  of  butter  l/2  teaspoon  of  salt 

1  and  1/2  cups  of  light  bro^^n  sugar    3  cups  of  rpdsins,  chopped 

3  eggs  1 -cup  of  chopped  walnuts,  and 

2  ajnd  3/4  cups  of  sifted  flour  1/2  teaspoon  of  soda 

( over ) 
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There  are  the  nine  ingredients.    Let's  just  run  over  them  once  again . (Repeat) 

First,  cream  the  butter  and  sugar  and  add  the  well-beaten  eggs.  Next, 
sift  together  the  flour,  cinnamon,  soda  and  salt,  but  reserve  1  cup  of  the  flour 
to  mix  with  the  raisins  and  nuts.    Mix  all  together.    Place  by  spoonfuls  on  a 
greased  baking  sheet.    Bake  in  a  hot  oven  until  lightly  browned. 

As  flour  varies  so  much,  better  try  out  the  mixture  by  baking  a  sample 
first.     If  it  runs,  add  from  l/8  to  l/4  cup  more  flour.     Sometimes  when  drop 
cakes  spread  out  too  much  in  baking  the  trouble  is  that  the  oven  is  not  hot 
enough.     Drop  cakes  need  a  hot  oven  at  first  so  they  will  set  quickly  and  hold 
their  shape.    They  also  bake  better  on  a  baking  sheet  without  highsides,  or  on 
an  inverted  pan.  Be  careful  that  they  don't  get  too  brown  around  the  edges. 

Eight  in  the  midst  of  all  the  holiday  f"un,  accidents  may  happen  even  in  the 
best  regulated  families.    For  example,  the  day  after  the  celebration  we  may  find 
stains  on  the  best  table  linen.    My  neighbor  across  the  street  came  over  the 
morning  after  Thanksgiving  with  a  very  sad  face.     She  was  carrying  her  large 
demask  table  cloth  which  was  badly  stained  with  cranberry  juice  and  with  red 
candle  wax.     She  and  I  consr.lted  the  textile  specialists.    We  took  their  advice 
on  a  course  of  treatment  for  those  spots  and  I'm  pleased  to  report  that  they  all 
came  out  promptly  and  very  easily.    You  may  r-on  into  these  two  stains  sometime 
during  the  holidays,  so  I'll  tell  you  in  advance  how  we  took  them  out. 

We  went  after  the  crpjiberry  sta,ins  just  as  we  would  any  other  fruit  sta.in. 
We  stretched  the  stained  cloth  over  a  bowl  and  then  put  the  teakettle  on  to  boil. 
From  a  height  of  a  couple  of  feet  or  so,  we  poured  a  stream  of  boiling  water 
right  down  onto  the  stain.  It  turned  from  red  to  a  faintly  bluish  color  ajid  then 
disappeared.  Cranberry  stains  are  like  many  other  stains.  For  safety,  take  them 
out  before  you  put  the  cloth  in  the  general  l<aundry.  Soap,  you  Icnow,  will  often 
set  a  spot  tha.t  would  have  come  ou.t  quite  easily  with  clear  water. 

Uow  about  those  candle-wax  stains.    They  ha.ve  to  be  treated  step  by  step. 
First,  we  scraped  the  hardened  wax  off  the  cloth  with  the  dull  edge  of  a  knife. 
Then  we  rubbed  the  cloth  between  our  hands  to  loosen  any  extra  particles  of  wax. 
Next,  we  laid  the  cloth  between  two  pieces  of  clean  white  blotting  paper  and 
pressed  the  spot  with  a  warm  iron.    The  idea  here,  you  see,  is  for  the  heat  to 
melt  the  wax.ajid  the  blotter  to  absorb  it.    When  the  blotter  had  taken  up  a.ll 
the  wax,  still  we  found  that  the  stained  place  looked  greasy.     So  we  sponged  it 
with  a  grea^se  solvent  to  take  out  every  trace  of  grea.se.     Carbon  tetrachloride 
was  the  solvent  we  used,  becaiise  the  specialists  favor  that  as  a  good  and  safe 
cleaning  fluid.    Finally,  all  that  remained  of  the  wax  spot  was  a  faint  trace  of 
red  dye  on  the  cloth.    After  a  little  sponging  with  denatured  alcohol,  the  dye 
faded  out  completely.    Then  the  cloth  was  read^''  for  the  laundry.    Yes,  this  job 
took  some  care,  time  and  patience.    To  be  sure  of  success,  you  went  step  by  step. 
But  we  considered  the  rest'lts  worth  the  effort.    The  only  way  to  keep  table 
linen  snowy  white  is  to  give  stains  careful  trea.tment. 

Tomorrow;     "How  to  fix  nuts  for  Christmas." 


